BUTTER	og
apparatus for about 12 hours or by direct heating, the ethereal solution
being decanted on to a pleated filter, through which it passes into a tared
flask, the filter being well washed with ether into the same flask. The
ethereal solution is distiUed at a low temperature and the flask and fatty
residue dried in a steam-oven to constant weight.
The fat in butter may also be determined indirectly by subtracting from.
100 the sum of the water (see 5) and the non-fatty residue (see 6), but this method
is less accurate than the two given above.
9.	Saponification Number.—This is determined on the butter fat
in the way indicated in the  chapter on Fatty Substances  (Vol.   I, p.
375).
 10.	Iodine Number.—Determined on the butter fat as indicated in
the chapter on Fatty Substances (Vol. I, p. 379).
 11.	Preservatives and Antiseptics.
The more common of these are tested for as follows:
(a) boric acid and boraxes. The procedure is as with milk (see Milk,
II, a), 10 grams of the butter being incinerated.
For a quantitative estimation, 10-20 grams of the butter are charred
in presence of sodium carbonate, the residue being dissolved in water and
the solution made up to a given volume; the subsequent procedure is as
with meat (see Chapter I, p. 7).
(6) salicylic acid and salicylates. About 20 grams of the butter
are well shaken in the hot with 10% sodium bicarbonate solution; the
aqueous liquid is separated, acidified with dilute sulphuric acid and extracted
with a mixture in equal volumes of ether and petroleum ether. The ethereal
liquid is separated and evaporated, the residue being tested for salicylic
acid as indicated for milk (n, a).
(c) benzoic acid, formaldehyde, fluorides, fluoborates. The
methods given for milk are applied either to the butter itself or to the aqueous
liquid separating from it on melting (see Milk, n).
12.	Various Extraneous Matters.—From 10 to 20 grams of the butter
are boiled with water, the aqueous liquid being filtered and tested by the
usual analytical methods for alum, borax, sodium silicate, sugar and
glucose.
Another quantity of 10-20 grams is treated with ether and filtered,
the insoluble part being well washed with ether. If there is much insoluble
matter, it is tested for starch microscopically and for gypsum, chalk, etc.,
by the ordinary analytical methods.
13.	Colouring Matters.—In Italy butter may be coloured, but not
with certain prohibited colouring matters, such as Martins yellow, Victoria
yellow and metanil yellow.    As a rule annatto is used, but sometimes also
saffron or turmeric, and rarely carotin;   coal-tar colours (aniline yellow,
butter yellow) are also employed.
Natural butter, dissolved in petroleum ether aad treated in the hot
with ethyl or methyl alcohol, gives solutions scarcely coloured a-faint straw
yellow; if artificial colour is present, the solutions are more or less intense
yellow.

